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QUESTION  BOX 

How  make  cottage  cheese  from  pasteurized  milk? 
Varieties  of  "beans  to  dry? 
Spoon  bread  for  main  dish? 
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Thursday,  April  15,  1943 
ANSWERS  FROM: 

Scientists  of  the  U.S. Depart- 
ment of  Agriculture 


Food  questions  fill  the  mairbag  again  today ...  questions  about  cottage 
;heese. .. .which  snap  beans  to  dry... and  how  to  make  "spoon  bread"  ...that  old 
Southern  favorite.     Dairy  and  plant  specialists  and  home  econoi 


)epartment  of  Agriculture  give  the  answers. 

First,  let's  take  the  question  a.bout  cottage  cheese.     The  letter  says: 
Sometimes  we  have  more  milk  on  hand  than  we  can  use,  and  I  would  like  to  turn  it 
nto  cottage  cheese.    But  I  understand  you  can't  sour  pasteurized  milk.     Can  you 
ell  me  any  way  to  maice  cottage  cheese  with  pasteurized  milk?" 

The  dairy  specialists  say  you  can  make  delicious  cottage  cheese  from  your 
xtra  milk,  even  if  it  is  pasteurized.    But  you  will  need  a  "starter" ....  either  some 
our  milk,  or  some  "buttermilk.     Buttermilk  makes  a  fine  starter,  because  you  get  a 
arge  number  of  clean,  active,  milk-souring  "bacteria  from  just  a  little  buttermilk, 
hese  "bacteria  not  only  make  your  milk  form  a  curd  very  quickly. .  ."but  they  also 
revent  other  "bacteria  from  forming. .. especially  the  ones  that  give  pasteurized 
ilk  a  poor  flavor  when  you  try  to  sour  it  naturally. 

How,  here  is  how  to  make  the  cheese.     First,  skim  off  any  cream  on  the 
ilk.     You  don't  need  cream  for  making  the  cheese,  but  you  can  put  some  of  it  back 
aen  you  finish  the  cheese  if  you  like.     Use  3  and  a  half  tablespoons  of  buttermilk 
3  each  quart  of  skim  milk.     Mix  well,  and  then  let  the  mixture  stand  several  hours 
i  a  warm  place  until  it  forms  solid  curd. 

Now  cut  the  curd  into  2-inch  squares.     Heat  it  lukewarm. .. to  about  100 


degrees  Fahrenheit  on  your  thermometer.     Hold  it  at  this  temperature    for  half  an 
hotir.     Stir  the  curd  gently  with  a  long-handled  spoon  every  5  minutes.     When  the 
curd  is  firm,  hut  not  hard,  it's  ready  to  dram.     Pour  it  into  a  cheese  cloth  "bag 
or  salt  sack,  and  let  the  free  whey  drain  off.     That's  all  there  is  to  making  cot- 
tage cheese,  except  that  you  add  salt  and  cream  to  the  curd  to  suit  your  taste. 

The  next  question  is  about  food,   too,  but  it  comes  from  a  victory  gardener 

who  says : 

"I  expect  to  dry  some  of  my  victory  garden  products  this  year,  especially 
snap  beans.     Can  you  tell  me  which  varieties  are  best  for  drying? 11 

Plant  scientists  of  the  U.  S.  Department  of  Agriculture  say  that  in  test- 
ing about  14  varieties  of  green  smap  beans  for  drying,   they  found  6  varieties  that 
turned  out  well  for  drying.     They  soaked  these,  cooked  them  and  found  them  good. 

The  3  best  varieties  for  drying  were:      Asgro\«r  Stringless  Green  Pod... 
Lazy  Wife  —  a  pole  variety  sometimes  called  "Black  Cornf ield" . . . . and  Stringless 
j Kidney  Wax.     These  3  varieties  were  excellent  in  color,  flavor,  and  texture.... 
\ were  tender  when  they  reached  the  table.     Three  others  almost  as  good  were: 
Bountiful,  Stringless  Valentine,  and  Dwarf  Horticultural. 

But  here's  a  point  about  drying  green  snap  beans  in  the  pods:    Pick  them 
somewhat  younger  than  you  would  for  canning. . .when  the  seeds  are  about  the  size  of 
a  match  head. ..that  is,  about  half  as  long  as  they  would  be  when  they  are  full-grown. 
Break  the  pods  into  pieces  about  1  and  a  half  inches  long  for  drying.     When    the  pods 
get  older,  they  get  a  little  tougher.     You  can  soften  other  pods  by  canning,  but 
drying  does  not  soften  them.    You  have  to  have  the  pods  very  young  and  tender  for 
j  drying. 

If  you  should  miss  that  just-right  stage  for  drying  the  beans  in  the  pods, 
you  can  save  them  by  shelling  and  then  drying  them.     Wait  until  the  beans  are  prac- 
tically full-size,  and  then  shell  them  while  they  still  contain  a  little  moisture. 
The  flavor  of  the  mature -but-moist  beans  is  different  from  that  of  ordinary  dried 
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